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Turn  and  turn  about  is  fair  play,   so  the  old  saying  goes.     Here's  a  Tuesday 
quest  ion- and- answer  day  when  your  Aunt  Sammy  would  like  to  turn  aoout  and  ask  you 
the  questions,  just  for  a  change.     A  list  of  10  cooking  questions  -     that's  what  I 
have  to  ask  you  today.    Hero1 s  your  chance  to  score  yourself  as  a  cook.    Each  of 
these  questions  is  worth  —  let's  say  10.     So  if  you  answer  them  all  correctly, 
you'll  score  100  percent. 

I'll  read  the  questions,  one  after  another.     Then,  I'll  repeat  them,  giving 
the  answer  after  each  one,  so  you  can  check  with  your  answer.    Here  we  go  — 

The  first  question  is  about  cooking  with  honey:    Why  is  honey  more  success- 
fully used  in  cake  or  soft  cookies  than  in  ginger  snaps;  in  soft  than  hard  candy 
(like  nut  "brittle);   in  breads  than  in  crackers?    Or,   to  put  the  question  more 
briefly,  why  is  honey  a  better  ingredient  for  soft  moist  foods  than  for  dry  brittle 
ones?     (Have  you  the  answer?    All  right.     Let's  go  on  to  the  second  question.) 

The  second  question  is  about  cooking  meat:    Why  do  you  cook  pot  roast  with 
a  cover  over  it  and  rib  roast  uncovered?     (That's  almost  too  easyl ) 

Third  question  —  aoout  boiling  fast  or  boiling  slowly:    Will  potatoes 
or  other  foods  get  done  faster  if  the  water  in  which  they  cook  boils  violently 
than  if  it  hoils  gently? 

Eourth  question:     Do  you  use  cold  or  hot  water  to  rinse  rice  "before  and  also 
after  "boiling? 

Humber  five  is  another  question  concerned  with  covers  on  or  off:     Should  the 
kettle  be  covered  or  uncovered  when  you  boil  (l)  white  vegetables  like  turnips  and 
cauliflower,   (2)  yellow  vegetables  like  carrots,   (3)  green  vegetables  like  peas  or 
spinach? 

Ebw  aoout  your  muffins  and  your  biscuits  —  questions  6  and  7. 

Question  6:    What  makes  muffins  have  peaks  or  knobs  on  top,  and  long  holes  or 
"tunnels"  inside?     (Listeners  are  always  asking  me  that  one.     Let's  see  if  you 
know  the  answer.) 

Question  7  —  about  biscuits:    What  makes  baking  powder  biscuits  tough 
in  texture? 


Question  number  8  —  How  do  you  change  the  cake  or  bread  recipe  when  you 
substitute  sour  milk  for  sweet  milk? 
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Question  num"ber  9  —  What  makes  custard  separate  or  "curdle"?  (That's 
another  easy  one. 

Finally,  here1  s  the  tenth  and  last  question::    Why  do  large  cakes  like  loaf 
cakes  need  a  slower  (that  is,  a  cooler  oven)  than  cup  cakes  or  cake  "baked  in  layers? 

So  much  for  the  10  questions.     Bow  let's  see  how  near  you  came  to  scoring  100. 

The  first  question  was:     Why  is  honey  a  "better  ingredient  for  soft  moist  food 
than  for  hard  dry  food?    Answer:     Because  honey  has  the  power  of  absorbing  mointure 
from  the  airj  therefore,  a  cake,  cookies,  candy  or  "bread  mixture  containing  honey  is 
likely  to  bo  kept  somewhat  moist. 

Second  Question:    Why  should  pot  roasts  be  cooked  covered  and  rib  roasts 
uncovered?    Answer:  Pot  roasts  are  usually  tough  cuts  of  meat  so  are  cooked  like 
stews  —  with  slow  moist  heat  to  make  the  meat  tender.     The  cover  on  the  kettle 
keeps  the  liquid  around  the  pot  roast  from  evaporating  too  rapidly  and  insures 
thorough  steaming.     Rib  roasts,  on  the  other  hand,  are  tender  cuts.     They  do  not 
require  steaming  so  they  are  cooked  more  rapidly  in  the  dry  heat  of  the  oven. 

Third  qxiestion:    Do  potatoes  or  other  foods  cook  faster  when  the  water  boils 
rapidly?    Answer:     Bo,  rapidly  boiling  water  is  not  hotter  than  gently  "boiling  water. 
(This  means  really  "boiling,   of  course  —  not  just  simmering).     You  can  save  on  gas 
and  electricity  "by  turning  the  heat  down,  once  the  water  has  reached  the  boiling 
point.     The  only  time  you  want  vigorous  boiling  water  is  when  you  want  rapid 
evaporation. 

Question  4.     Do  you  use  hot  or  cold  water  for  rinsing  polished  rice?  Answer: 
Hot  water.     Rinse  rice  with  hot  water  before  cooking  to  remove  the  polishing  powder 
that  nay  be  clinging  to  the  grains.     Rinse  rice  after  cooking  again  with  hot  water 
to  remove  loose  starch  and  to  separate  the  grains  unless  it  is  to  be  used  molded. 

Question  5.     Should  the  cover  be  on  or  off  the  kettle  in  boiling  vegetables 
of  different  colors?    Answer:     Leave  the  cover  off  in  cooking  green  vegetables  to 
save  the  color,   cut  leave  the  cover  on  in  cooking  white  or  yellow  vegetables,  unless 
they  arc  strong  flavored  because  they- offer  no  color  problem  and  the  cover  keeps 
the  water  from  boiling  away. 

Question  6.    What  makes  knobs  on  muffins  and  tunnels  inside?    Answer:  Too 
much  beating.     If  you  beat  muffin  batter  too  much,  gluten  strands  are  developed 
which  stretch  with  the  gas  from  the  baking  powder  to  form  tunnels  and  peaks. 

Question.  7:    Why  are  baking  powder  biscuits  tough?    Answer:    Another  case 
of  too  much  mixing.     Spare  the  beating  and  save  the  biscuit. 

Question  8:     If  you  are  substituting  sour  milk  for  sweet  milk  in  cake  or 
"bread,  how  do  you  change  the  recipe?    Answer:    Use  an  equal  amount  of  sour  milk  and 
a  half  teaspoon  of  soda  for  each  cup  of  sour  milk.     For  thin  hatters  the  soda  and 
sour  milk  generally  furnish  enough  leavening,  hut  for  thick  hatters  or  doughs, 
"baking  powder  is  usually  needed  in  addition.    Usually  use  about  half  the  baking 
powder  called  for  and  let  the  soda  and  sour  milk  combination  do  for  the  rest. 
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Number  9.     Custard  curdles  if  it  is  cooked  with  too  much  heat  or  too  long. 

Last  question:    Why  does  a  large  cake  need  a  slower  oven  than  a  small  cake? 
mswer:     Any  large  compact  mass  takes  longer  to  heat  through  than  a  small  flat  one, 
;o  it  should  "bake  more  slowly.     Otherwise,   the  outside  is  likely  to  "burn  "before 
;he  inside  is  done. 

That's  all  listeners.     How's  your  score?     Give  yourself  10  for  every  correct 
-nswer  and  then  count  up.    Everybody  100?    I  hope  so.    Maybe  we'll  have  another 
-urnaoout  question  day  some  time  soon. 


/; ;/  ii 
WWW 


